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(54) IMPROVED ALCOHOLIC BEVERAGE OF FERMENTED MALT AND METHOD FOR 
MANUFACTURING THE SAME 

(57)Abstract: 

PROBLEM TO BE SOLVED: To provide an improved alcoholic beverage of fermented malt 
having a new and a refreshing aftertaste, e.g. briskness corresponding to diversifying taste of 
consumers to alcoholic beverage of fermented malt such as beer and an alcoholic beverage of 
fermented malt reducing an undesirable flavor of sparkling liquor or the like. 
SOLUTION: This alcoholic beverage of fermented malt contains trehalose in amount of 0.1-2.0 
wt./volume% based on total amount and a method for manufacturing the same. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The fermentation malt alcoholic beverage characterized by containing 0.1 - 2.0 wt/vol% 
for trehalose to the whole quantity. 

[Claim 2] The fermentation malt alcoholic beverage according to claim 1 whose fermentation 
malt alcoholic beverage is Biel. 

[Claim 3] The fermentation malt alcoholic beverage according to claim 1 whose fermentation 
malt alcoholic beverage is a sparkling wine. 

[Claim 4] The manufacture approach of the fermentation malt alcoholic beverage characterized 
by blending trehalose by which 0.1-2.0 wt/vol% content of the trehalose is carried out into a final 
product in the production process of a fermentation malt alcoholic beverage. 
[Claim 5] The manufacture approach of the fermentation malt alcoholic beverage according to 
claim 4 which said combination time is boiling [ of a brewing process ] processing. 



[Translation done.] 
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1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] the refreshed aftertaste which whose this invention is adding trehalose in 
detail about a fermentation malt alcoholic beverage and its manufacture approaches, such as 
Biel which has a new flavor, and a sparkling wine, and is not in the former — namely, — " — 
going berserk — " — it is related with the sparkling wines which reinforced Biel and the flavor 
which is not desirable were made to mask, and those manufacture approaches. 
[0002] 

[Description of the Prior Art] The attempt which creates a new flavor in the alcoholic beverage 
centering on Biel was often performed. 

[0003] Make cyclodextringlucanotransferase act on the mash which adds a cyclodextrin in either 
mash, its fermented mash and fermentation termination liquid, or contains a starch auxiliary 
material in JP,6-237750,A, a cyclodextrin is made to generate, and the manufacturing method of 
the sparkling wine which has the Quoc taste in a taste is indicated. 

[0004] In manufacturing alcoholic beverages, such as Biel and a sparkling wine, in JP,7-51045,A 
The method of manufacturing a sparkling wine with the taste felt refreshed by adding an isomalt 
oligosaccharide in the production process and the Quoc taste is indicated. In JP,10-1 13162.A, 
total of the maltooligosaccharide content of 4 and 5 0.5g / 100ml or less, [ sugar polymerization 
degree ] And the manufacturing method of fermentation malt alcoholic beverages, such as Biel 
which reconciled freshness and mellowness, is indicated by by fermenting with yeast the raw 
material liquid whose total of the maltooligosaccharide content of the sugar polymerization 
degree 6 and 7 is 0.2-1. Og / 100ml. 

[0005] The manufacturing method of an alcoholic beverage new type [ excellent in the Quoc 
taste ] is indicated by JP.8-249.A by using a yeast difficulty utilization nature dietary fiber for an 
auxiliary material in manufacturing an alcoholic beverage, moreover, the thing for which erythritol 
is added in the manufacture process of alcoholic beverages, such as a sparkling wine, at JP,1 1- 
127839,A — substance — the manufacturing method which reinforces the taste and a taste is 
indicated. 

[0006] In fermentation malt alcoholic beverages, such as Biel and a sparkling wine, various 
attempts which are going to reform a fermentation malt alcoholic beverage with an additive are 
performed as indicated by these official reports. Whether in Biel etc., there feels aftertaste 
refreshed especially has contributed to characterization of the goods greatly. On the other hand, 
in a sparkling wine, the flavor (it is henceforth called a sparkling wine smell) which is not in Biel 
peculiar to a sparkling wine and which is not desirable exists. 
[0007] 

[Problem(s) to be Solved by the Invention] the needs which come from the palatability to which 
the consumer to fermentation malt alcoholic beverages, such as Biel, diversifies the 1st purpose 
of this invention — it should correspond — new refreshed aftertaste — namely, — " — going 
berserk — " — it is in the point of offering the fermentation malt alcoholic beverage which it 
has, and the 2nd purpose of this invention is in the point of offering the fermentation malt 
alcoholic beverage which reduced the flavor (it is henceforth called a sparkling wine smell) which 
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a sparkling wine etc. has, and which is not desirable. 
[0008] 

[Means for Solving the Problem] It is related with the fermentation malt alcoholic beverage 
characterized by containing 0.1 - 2.0 wt/vol% for trehalose to the whole quantity the first of this 
invention. 

[0009] The second of this invention is related with the manufacture approach of the 
fermentation malt alcoholic beverage characterized by blending trehalose by which 0.1-2.0 
wt/vol% content of the trehalose is carried out into a final product in the production process of a 
fermentation malt alcoholic beverage. 

[0010] it gets to know by trehalose being two monosaccharides and having 45% of sweet taste of 
cane sugar — having — **** — Chips, jerky, deep-fried fish balls, cereals, a beans snack, and a 
sweet potato — it is used for non fly cooking of beans etc., and neither a grain smell nor a 
starch smell is sensed almost, but it is reported that it is effective in employing original sweet 
taste efficiently (refer to "food and development" vol.33 and No.11.7 - 10 pages). However, using 
trehalose for reforming of a fermentation malt alcoholic beverage is not known at all. 
[001 1] The place where, as for this invention person etc., the concentration in a final product 
blended trehalose with the fermentation malt alcoholic beverage so that it might become at 0.1 - 
2.0 wt/vol%, the refreshed aftertaste, which is not in the former — namely, — " — going berserk 
— " — the fermentation malt alcoholic beverage to give is obtained — Moreover, when 
fermentation malt alcoholic beverages, such as a sparkling wine, were made to contain trehalose, 
the surprising effectiveness that the fermentation malt alcoholic beverage which reduced the 
sparkling wine smell was obtained was discovered. 
[0012] 

[Embodiment of the Invention] This invention should just add the trehalose of the specified 
quantity in the production process of the arbitration of fermentation malt alcoholic beverages, 
such as Biel and a sparkling wine. It is desirable to add during boiling processing of the brewing 
process of wort especially. Since it usually carries out at 100 degrees C for 1 to 2 hours, boiling 
processing of wort will become unnecessary [ disinfection of trehalose, and a sterilization 
process ], if trehalose is added at this process. Since utilization of the trehalose is hardly carried 
out depending on the yeast for a brewing, most added trehaloses shift into a final product. 
[0013] Thus, after cooling the obtained wort, yeast is added and is fermented. Furthermore, a 
filter separates yeast and a final product is obtained, after passing through the aging process 
after fermentation termination. Thus, the target fermentation malt alcoholic beverages, such as 
Biel and a sparkling wine, can be manufactured. 

[0014] In the case of Biel, in Biel or a sparkling wine, a small amount of trehalose contains 
originally, and the content of this amount of the content is inadequate [ in the case of 0.002 - 
0.008 wt/vol% and a sparkling wine 0.0088 - 0.04 wt/vol% of trehalose contains, but ]. When the 
amount of trehalose is less than 0.1 wt/vol%, it becomes impossible to give KIRE to Biel which is 
the desired end of this invention, or to mask the flavor which is not desirable as for a sparkling 
wine, although 0.1-2.0 wt/vol% content of the trehalose is carried out into a final product in this 
invention. Moreover, when the amount of trehalose exceeds 2.0 wt/vol%, a product becomes 
sweet too much and serves as an unpleasant taste. Preferably, the thing which makes about 1.0 
wt/vol% contain trehalose is good. Moreover, the alpha and alpha-trehalose is more desirable 
although there are alpha and alpha-trehalose and alpha and beta-trehalose as trehalose. 
[0015] 

[Example] This invention is not limited by these although an example explains this invention 
below. In addition, in the example, commercial alpha and alpha-trehalose (the Hayashibara 
business-affairs company make) were used as trehalose. 
[0016] Test 1 (addition of the trehalose to Biel) 

Usually, about what added and manufactured trehalose (the Hayashibara business-affairs 
company make) by various concentration to Biel of the pilsner type marketed, each flavor was 
evaluated by 1 2 panelists. Evaluation criteria are sharp, and are sweet taste, and the valuation 
basis is as follows. 
[Table 1] 
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"001 7] Twelve panelists' score (average) was shown in the following table 2. 
ijable 2] 
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Biel from the test 1 of Table 2 — 0.1-2.0 — wt/vol%, when trehalose was especially added by 
0.1 - 1.0 wt/vol% of concentration, it turned out that sharp evaluation is good. 0. Effectiveness 
was not accepted in 05 wt/vol% of addition. On the other hand, if 2.0 wt/vol% is exceeded, sweet 
taste will become strong too much and a sharp score will fall as compared with additive-free. 
[0018] a test 2 — the discernment trial according Biel and a sparkling wine to a flavor was 
carried out by 12 panelists about pilsner type Biel and the sparkling wine with which evaluation 
usual marketing of the 1:sparkling wine smell is carried out. 



[Table 3] 
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test 2. shown in Table 3 — it is clear to a sparkling wine that the characteristic flavor (sparkling 
wine smell) which is not desirable exists so that the judgment result of 1 may also show. 
[0019] The 2: Each flavor was evaluated by 12 panelists about what added and manufactured 
trehalose (the Hayashibara business-affairs company make) by various concentration to the 
sparkling wine of the pilsner beer type with which addition usual marketing of the trehalose to a 
sparkling wine is carried out. Evaluation criteria are a sparkling wine smell and sweet taste, and 
the score is as follows. 
[Table 4] 
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!0020] Twelve panelists' score (average) was shown in the following table 5. 
Table 5] 
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The test 2 evaluation result shown in Table 5 showed that evaluation of a sparkling wine smell 
was low compared with additive-free, when trehalose was added by the concentration beyond 
0.1 wt/vol% to Biel. 2. since sweet taste will become strong too much if 0 wt/vol% is exceeded - 
- 0.1-2.0 — it is useful to add in 0.1 - 1.0 wt/vol% of range especially wt/vol%. 
[0021] Example 1 (example of manufacture of Biel of this invention) 

Biel was manufactured using the brewing facility of 200L The 200L brewing facility consists of a 
brewing iron pot, a preparation tank, a lauter tub, a boiling iron pot, Whirlpool, and a fermentation 
tank. Biel was manufactured with a brewing facility of 200L using 30kg [ of grinding malt ], and 
corn-starch 8kg, hop 1 30g, and trehalose 200g. Trehalose was added at the time of boiling 
initiation. 

[0022] Trehalose additive-free Biel manufactured similarly and the organoleptic test by 1 2 
panelists was presented about both Biel. Evaluation criteria are sharp, and are sweet taste, and 
the score is as follows. 
[Table 6] 
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!0023] Twelve panelists' score (average) was shown in the following table 7. 
Table 7] 
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[0024] Example 2 (example of manufacture of the sparkling wine of this invention) 

The sparkling wine was manufactured with a brewing facility of 200L using 15kg [ of grinding 
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malt ]. and corn-starch 1kg. 30kg [ of starch sirups ]. and hop 130g. and trehalose 200g. 
Trehalose was added at the time of boiling initiation. 

[0025] The trehalose additive-free sparkling wine was manufactured similarly, and the 
organoleptic test by 12 panelists was presented about both sparkling wines. Evaluation criteria 
are a sparkling wine smell and sweet taste, and the score is as follows. 
[0026] 
[Table 8] 

1 2 3 4 5 

\ » I 1 1 

1 2 3 4 5 
I I I I I 

$027] Twelve panelists' score (average) was shown in the following table 9. 
Table 9] 







u- <* 




3. 8 


3. 1 




4. 9 


2. 8 



[0028] 

[Effect of the Invention] As a result of adding the trehalose of the amount of specification to a 
fermentation malt alcoholic beverage, when it was Biel, KIRE could be reinforced and that has 
realized reduction of a sparkling wine smell with the sparkling wine. 



[Translation done.] 
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